Meat Science, Vol. 46, No. 4, pp. 1-111, 1997 
Published by Elsevier Science Ltd. Printed in Great Britain 


ELSEVIER 


Contents of Volume 46 


Number 1 


The Effect of Simulated Transport of Fresh Meats on their Water-holding Capacity as Assessed 
by Various Methods 

M. J. A. DEN HERTOG-MEISCHKE (The Netherlands), M. VADA-KOVACS (Hungary) & F. J. M. 
SMULDERS (The Netherlands) 


Influence of Dietary Fat and Vitamin E Supplementation on a-Tocopherol Levels and Fatty Acid 
Profiles in Chicken Muscle Membranal Fractions and on Susceptibility to Lipid Peroxidation 
C. LAURIDSEN, D. J. BUCKLEY & P. A. MORRISSEY (Republic of Ireland) 


Direct Transesterification of Total Fatty Acids of Adipose Tissue, and of Freeze-dried Muscle and 
Liver with Boron-trifluoride in Methanol 
D. C. RULE (USA) 


Proteolysis and Tenderisation in Reindeer (Rangifer tarandus tarandus L.) Bull longissimus 
thoracis Muscle of Varying Ultimate pH 

E. WIKLUND (Sweden), V. M. H. BARNIER (The Netherlands), F. J. M. SMULDERS (Austria), 
K. LUNDSTROM & G. MALMFORS (Sweden) 


The Problem of Taint in Pork: 1. Detection Thresholds and Odour Profiles of Androstenone and 
Skatole in a Model System 


|. E. ANNOR-FREMPONG (UK/Ghana), G. R. NUTE, F. W. WHITTINGTON & J. D. WOOD (UK) 
Acceptability and Functional Properties of Restructured Roast from Frozen Pre-rigor Injected 
Beef 

M. M. FAROUK & J. E. SWAN (New Zealand) 


The Hygienic and Organoleptic Qualities of Ground Beef Prepared from Manufacturing Beef 
Pasteurized by Immersion in Hot Water 
C. O. GILL & M. BADONI (Canada) 


The Effects of Hot Water Pasteurizing Treatments on the Appearances of Pork and Beef 
C. O. GILL & M. BADONI (Canada) 


Effects of High Intensity Ultrasound Treatment, Storage Time and Cooking Method on Shear, 
Sensory, Instrumental Color and Cooking Properties of Packaged and Unpackaged Beef 
pectoralis Muscle 

F. W. POHLMAN, M. E. DIKEMAN & D. H. KROPF (USA) 


Dried Sausages Fermented with Staphylococcus xylosus at Different Temperatures and with 
Different Ingredient Levels. Part IV. Amino Acid Profile 
C. WAADE & L. H. STAHNKE (Denmark) 


Proteolysis in Dry Fermented Sausages: the Effect of Selected Exogenous Proteases 
O. DIAZ, M. FERNANDEZ, G. D. GARCIA DE FERNANDO, L. DE LA HOZ & 
J. A. ORDONEZ (Spain) 


Contribution to Improving the Meat Water Holding Capacity Test by the Filter Paper Press 
Method. A Comparison of Three Methods for Measuring Areas 
J. M. ZAMORANO & M. GAMBARUTO (Argentina) 


: 
| 
| 
| 


Il 


139 


147 


159 


173 


181 


191 


199 


211 


237 


249 


259 


277 


285 


303 


313 


319 


Number 2 


Number 3 


Number 4 


Contents of Volume 46 


Furosine as an Index of Heat Treatment Intensity in Meat Products: Its Application to Cooked 
Ham 
C. POMPEI & A. SPAGNOLELLO (italy) 


Investigations into the Accuracy of Prediction of Beef Carcass Composition Using Subcutaneous 
Fat Thickness and Carcass Weight |. Identifying Problems 
R. PRIYANTO, E. R. JOHNSON & D. G. TAYLOR (Australia) 


Investigations into the Accuracy of Prediction of Beef Carcass Composition Using Subcutaneous 
Fat Thickness and Carcass Weight II. Improving the Accuracy of Prediction 
E. R. JOHNSON, R. PRIYANTO, & D. G. TAYLOR (Australia) 


Influence of Slaughter Weight and Stress Gene Genotype on the Water-holding Capacity and 
Protein Gel Characteristics of Three Porcine Muscles 
D. S. SUTTON, M. ELLIS, Y. LAN, F. K. MCKEITH & E. R. WILSON (USA) 


Lipid Oxidation Induced by Oxymyoglobin and Metmyoglobin with Involvement of H,O, and 
Superoxide Anion 
W. K. M. CHAN (USA), C. FAUSTMAN (USA), M. YIN (PR China) & E. A. DECKER (USA) 


Oxidation in Pre-cooked Minced Pork as Influenced by Chill Storage of Raw Muscle 
J. H. NIELSEN, B. SORENSEN, L. H. SKIBSTED & G. BERTELSEN (Denmark) 


Inhibitory Effect of Sulfur Containing Amino Acids on Burnt Off-flavours in Canned Liver 
Sausages 
C. HILMES & A. FISCHER (Germany) 


Effects of High Pressure on Meat: A Review 
J. C. CHEFTEL & J. CULIOLI (France) 


Quality Improvement of Ground Buffalo Meat by Preblending with Sodium Ascorbate 
J. SAHOO & A. S. R. ANJANEYULU (india) 


Acute Phase Response in Emergency Slaughtered Dairy Cows 
J. HIRVONEN, S. HIETAKORPI & H. SALONIEMI (Finland) 


Muscle Metabolic Traits, Post Mortem pH-Decline and Meat Quality in Pigs Subjected to 
Regular Physical Training and Spontaneous Activity 
J. S. PETERSEN, P. HENCKEL, H. MARIBO, N. OKSBJERG & M. T. SORENSEN (Denmark) 


Dry Fermented Sausages Elaborated with Lactobacillus plantarum-Staphylococcus carnosus. 
Part ll: Effect of Partial Replacement of NaCl with KCI on the Proteolytic and Insolubilization 
Processes 

C. IBANEZ, L. QUINTANILLA, C. CID, |. ASTIASARAN & J. BELLO (Spain) 


Mechanical and Structural Characteristics of Single Muscle Fibres and Fibre Groups from Raw 
and Cooked Pork Longissimus Muscle 
M. E. T. WILLEMS & P. P. PURSLOW (UK) 


The Extraction and Properties of Superoxide Dismutase from Porcine Blood 
C.-W. LIN, J.-H. YANG & L.-C. SU (Taiwan) 


Color Evaluation of Chorizo de Pamplona, a Spanish Dry Fermented Sausage: Comparison 
Between the CIE L*a*b* and the Hunter Lab Systems with Illuminants D65 and C 
D. ANSORENA, M. P. DE PENA, |. ASTIASARAN & J. BELLO (Spain) 


Causes for Variation in Pork Quality 
P. G. VAN DER WAL, B. ENGEL & B. HULSEGGE (The Netherlands) 


| 
| 
| 


349 


357 


367 


Contents of Volume 46 Ill 


Effect of NaCl, Polydextrose, and Storage Conditions on the Functional Characteristics and 
Microbial Quality of Pre- and Post-rigor Salted Beef 
D. N. SADLER & J. E. SWAN (New Zealand) 


Sarcomere Shortening and Contraction Nodes in Stretched—Restrained Ovine Myofibres During 
Post Mortem Stor 


age 
A. SUZUKI, Y. YAMADERA, K. KIDO & K. WATANABE (Japan) 


Influence of Sodium Chloride on Antioxidant Enzyme Activity and Lipid Oxidation in Frozen 
Ground Pork 


S. K. LEE, L. MEI & E. A. DECKER (USA) 


Breed Effect on Carcase and Meat Quality of Suckling Lambs 
C. SANUDO, M. M. CAMPO, |. SIERRA, G. A. MARIA, J. L. OLLETA & P. SANTOLARIA (Spain) 


Bos Indicus-Cross Feediot Cattle with Excitable Temperaments have Tougher Meat and a Higher 
Incidence at Borderline Dark Cutters 


B. D. VOISINET, T. GRANDIN, S. F. O'CONNOR, J. D. TATUM & M. J. DEESING (USA) 


Changes in Proteins During the Ripening of Spanish Dried Beef ‘Cecina’ 
|. GARCIA, V. DIEZ & J. M. ZUMALACARREGUI (Spain) 


Fracture Energy During Slicing of Frozen Meat by a Vibrating Knife 
M. J. KING (New Zealand) 


Evaluation of Cathepsin B Levels in Fresh Thighs Selected for Cured Raw Ham Production 
V. CONTI, R. RAMONI, G. PAROLARI, R. VIRGILI, S. GROLLI, P. ACCORNERO, P. FERMI, 
R. BIFFI & E. BIGNETTI (Italy) 


i 
| 


: 
; 
2 
; 
: 
; 
ie 
| 
‘ 


